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Bison C.H.I.P.S.  is the official publication 
of the Northwest Bison Association 
(NWBA) and is published bimonthly. 
NWBA members receive this publication 
with their membership and are invited to 
attend the annual spring and fall meetings 
free of charge. 
 
Annual NWBA membership dues for active 
members (bison owners) are $100 and in-
clude voting privileges. Associate member-
ships (non-bison owners) are $45.  
 
We welcome product news and display 
advertising. We rely on submissions for 
editorial content.  They are edited for spell-
ing, grammar, and punctuation, but the 
author is responsible for content. For addi-
tional information or to submit copy for 
publication, please contact: 
 

Hal & Jeanette Rees, Editor 
509.745.8869 

Email: dcbison@crcwnet.com 
or 

David Rees, Publisher 
509.624.0491 

Email: rees052397@attbi.com 
 

NWBA Officers and Board Members: 
President 

Tom Epler 503.357.7808 
Vice President 

Hal Rees 509.745.8869 
Secretary  

Maureen Durheim 509.466.5763 
Treasurer 

 Diane Sundquist  509.485.2833 
Board Members  

Randy Durheim 509.466.5763 
Gary Johnson  208.274.3835 
Dana Jones  360.856.0310 
Dale Dahlke 509.745.8992 
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Inside This Issue... 

on 
HOW TO PREPARE YOUR HIDES 

 
This issue of your Bison Chips includes a letter of introduction from Troy Kinailuk, 
owner and operator of the Kettle Falls Tannery.  In short, Troy is a recent graduate of 
the Montana School of Taxidermy and Tanning, who offers “a good quality tan at an 
affordable price”.  The price list from Kettle Falls Tannery has just about everything 
from antelope to zebra with elephant ears in between.  More to the point, bison are 
$7.00 per sq. ft. if they are prepared properly at the time of the kill.  
 
On January 31, 2002, Troy will be demonstrating how to flesh and prepare your hides 
for tanning.  The demonstration will be at the Douglas County Bison Ranch just north 
of Douglas, WA.  The first kill will occur at 8:00am. If you are interested in seeing the 
skinning process, plan on being at the ranch by 8am.  The demonstration(s) by Troy 
will begin at 8:30 am, with lunch at about noon.   
 

LUNCH AND THE DEMONSTRATION ARE FREE!!   
 
RSVP at 509.745.8869.  If we aren’t in please leave a message with name, number  
attending and a phone number where you can be reached.  If you plan to stay in the 
area, we can provide a list of motels and phone numbers.   

FREE DEMONSTRATION 
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Could it be only three years?  While it 
is somewhat of a relief, there is a bit of 
sadness that goes with writing your 
last president’s letter.  The last three 
years have not been especially kind to 
the bison industry.  But this is a part of 
agriculture and we cannot expect eve-
rything to be a bed of roses.  So much 

has changed, yet the animals are the same.  What really has 
changed is the perception people have of buffalo.  When I 
first started in the business people would mostly talk about 
the breed stock and what the animals were worth.   
 
I remember at the ag-show one year someone asked me 
why the prices were so high.  I started by telling him it was 
because they were rare, and before I could say any more he 
came back with, so were emu and ostriches.  That was the 
turning point for me.  I knew that for the market to stay 
where it was we would have to promote the meat more than 
just the animal.  
 
There is a great future for the buffalo and the industry.  We 
have not even touched the surface of the meat market.  As 
an association we need to push the animal and the meat at 
every opportunity.   
 
I will remain on the board for one more year as an advisor 
and hope that you will give the new president all of your 
support.  I would like to thank all of you who had faith in 
what I and the board did in the past.  We cannot survive as 
an association if we do not have your support.  
Take Care,  Tom 

From the President...’ 

Being raised in northeast Washington, I have always been 
an avid outdoorsman. I grew up hunting and fishing with 
family and friends and have had many animals mounted 
and made into rugs. This started my interest in taxidermy 
and tanning. 
 
I started researching the taxidermy industry and looking 
into schools. I found that taxidermy has grown to increas-
ing numbers in the last ten years. The more I researched 
and talked to people that were already in the taxidermy 
field, I found the reason most taxidermist were slow get-
ting their clients trophies back was not their fault. It was do 
to the fact that there were so many taxidermist and not 
enough commercial tanneries in the country to accommo-
date them all. Most tanneries are so backlogged it is very 
difficult to get their customers skins back to them in a 
timely manner. 
  
I decided to attend a tanning school and open a commercial 
tannery of my own.  After finishing school I have opened a 
small multi-family operated tannery.  We use the latest tan-
ning methods in today’s tanning industry.  We will always 
do what it takes to make a good quality tan at an affordable 
price. We will not take on more business then we can han-
dle in order to get our customers skins back to them in a 
timely fashion.  Give us a try, I’m sure you like the service 
and quality you receive. 
 
We look forward to hearing from you.  Have a nice day 
and happy hunting. 
 
From the Folks at Kettle Falls Tannery 
Troy Kinailuk  Owner / Operator  
1223 Hwy 25 S. # B 
Kettle Falls, WA 99141 
509-738-2010 
Graduate of Montana School of Taxidermy and Tanning. 

Kettle Falls Tannery 

In the simplest of terms, bison are the keystone product of 
4 million years of evolutionary experimentation on how 
best to produce meat from the North American soils and 
climate. 
 
Parents need to fill a child’s bucket-of-self-esteem so high 
that the rest of the world can’t poke enough holes in it to 
drain it dry. 
 
There is no such thing as a non-working mother. 
 
No matter how hard you try, you can’t baptize cats. 
 
Raising teenagers is like trying to nail Jell-O to a tree.  
 
Middle age is when you choose your cereal for the fiber, 
not the toy. 

POINTS to PONDER 


